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Marking guidance: This document is not to be issued to learners

Pro forma report: Analysis of vinegar by titration

Experiment aim: 

The aim should state the intended outcome of the experiment.

Raw data:

Learners should construct a table, with column and row headings, containing initial and final burette readings for each titration. Burette readings should be to 2 decimal places and units (cm3 or ml) should be stated. The table should include the “rough” titration and a minimum of 2 accurate titrations, concordant to 0.2cm3.

Calculations:

Learners should calculate the average titre for their accurate titrations only.
The molarity and mass percentage should be calculated to 3 significant figures.

Conclusion:

Learners should state the mass percentage of ethanoic acid in the vinegar sample.

Sources of error/evaluation:

Three distinct potential sources of error should be identified and evaluated. These must be errors which could impact on the experiment results.

Volumetric uncertainties and reading errors in glassware would count as a single source of error.

Vague, generic statements such as “human error”, “taking wrong readings” etc are not permissible.



